D —FHEE

Seasonal A la carte menu

XITRMAETFYET LEEFT 2L $38
Japanese Whiting fish and Caviar with Vinegar jelly

Ry EWDOEFEE $12
Japanese Egg tofu

BRHE BELALLEETFEEOEM $22
Homemade Prawn fish ball and Egg tofu clear soup

ZEAE ZHEEY BRRITAEE $58

Flathead fish sashimi with Homemade Ponzu sauce

TANTY RE RARKBE S, FERERU ALY $72

Bluefin tuna Sashimi (Toro and Akami)

BRE folkiLE #—RTL $22
Charcoal grilled Semi dried Sweet fish

RKEGE S <EBEHIT $28
Deep fried Puffer fish

RKGE ZH5AvEBHIT *RERE $18
Deep fried Flathead fish cheek *Limited quantity

HFHRE EHLDUSRNY —BE= $138

Steamed Japanese Black abalone teppanyaki with Butter sauce

SREGERIR/N Y —BE =X $38
Cod fish teppanyaki with Butter sauce

BRI LNEBLAFROALEREYE $25
Cold Simmered Octopus and Seasonal vegetables

BREE A CEIAMRFY—OA V5TIX
Kex7ed RERA  $88
Kagoshima A5 Yamasan Wagyu Sirloin Shabu Shabu and Grilled Eggplant with
Soft boiled Japanese egg

TRE RKNOLTHEX $48
Cold Soba noodle with Dried Mullet roe powder

BRBE BE ZIF5 0ER(—IES) $98

[=]4T[u] Charcoal grilled Eel and Burdock Clay pot rice
g -
%ﬁ' : Rkl B5—RT LA $88

Charcoal grilled Semi dried Sweet fish Clay pot rice



